
LETTERS TO THE EDITOR

Why Not Talk about the Harms of
Meat Consumption?

Dear Editor:
Recently, Craddock et al. (1) in their publication con-

ducted a systematic review and a meta-analysis to determine
the relation between vegetarian and omnivorous dietary
patterns and inflammatory and immunological markers. As
a conclusion, the results of the studies included in the
review suggested lower concentrations of C-reactive protein
(CRP) and fibrinogen in people who follow vegetarian eating
patterns compared with omnivores. The review was very
well performed and was able to demonstrate benefits of the
vegetarian diet in relation to the biomarkers studied.

However, even though the authors discussed the findings
of Clarke (2) and Arya et al. (3), who associated the increase
in serum concentrations of CRP and fibrinogen with food
intake of saturated fatty acids, and knowing that increases
of such fatty acids are related to animal food consumption
according to the American Dietetic Association (4), these
facts were not mentioned in their conclusion, justifying the
findings only via the increase in the consumption of im-
munomodulatory phytochemicals, typical of the vegetarian
dietary pattern.

The hypothesis based on phytochemical, antioxidants,
and nutraceuticals as potential influencers of low concen-
trations of inflammatory and immunological mediators is
well established, but we must consider evidence such as that
described by Rocha et al. (5) indicating that inflammatory
gene expression is regulated by the type of fat consumed,
correlating the consumption of saturated fatty acids with a
proinflammatory response that regulates several genes re-
lated to inflammatory pathways, such as CD16A (Fcγ RIIIa),
monocyte chemotactic protein-1, matrix metalloproteinase-
9, IL-1, IL-6, TNF-α, and p65 in peripheral blood mononu-
clear cells and adipose tissue.

Consumption of a predominantly vegetable-based diet is
associated with a significantly lower risk of cardiovascular
disease (6) and other chronic diseases (7). However, it should
be recognized that when comparing health outcomes in
populations that follow vegetarian and omnivorous dietary
patterns, the benefits are not only due to the elements of the
first, but can be explained by the risks caused by the second
pattern, due to the consumption of products of animal origin,
and especially of meat. Alisson-Silva et al. (8) mentioned the
need to consider factors related to meat consumption, such
as estimates of risk associated with colorectal carcinomas,
atherosclerotic cardiovascular disease, and type 2 diabetes.
In addition, meat and meat products in general have
high amounts of fat, especially saturated fatty acids and
cholesterol (9), and high consumption of meat, choline,
and l-carnitine increases the formation of trimethylamine

N-oxide, a potential causative agent in various cardiovascular
diseases. Phosphatidylcholine is a major dietary source of
choline commonly found in the Western diet, such as in
meat, eggs, and other meat products (10). In this way,
it is necessary to examine further the traditional theories
that explain the risks of diseases associated with meat
consumption.

We believe that due to diverse economic and cultural
influences on the consumption of meat, researchers should
not fail to position themselves clearly as to the risks of chronic
consumption of these products every time this is proved by
their studies.
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